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To : 
From: 
Subject : 


Eevision  1 

Regional  Directors 

Leonard  R.  Trainer,  Assistant  Chief  ^p/jz-^f^'^^^ 
Community  Food  Preservation  Program 


Director's  Memorandum  Ho.  63,  dated  lTovemT3er       19^3,  outlines  the  "basic  ob- 
jectives of  the  Comm-unity  Food  Preservation  Program  and  contains  the  authority 
for  carrying  out  the  program. 

Hegional  offices,  through  their  Civilian  Food  Hequirements  Division,  will  assume 
the  responsibility  for  developing  the  food  preservation  program  within  the 
districts  in  accordance  with  prograon  policy,  instructions,  and  procedures  set 
forth  "by  the  Civilian  Food  Hequirements  Branch.    The  purpose  of  this  memorandum 
is  to  outline  "basic  program  functions  and  policies  within  the  framework  of  the 
Director's  Memorandum  and  in  accordance  with  recent  developments  of  our  community 
food  preservation  activities- 

Program  Objectives  -  ' 

The  Office  of  Distribution  is  encouraging  the  development  of  community  food 
preservation  centers  as  a  means  of  effecting  conservation  of  fresh  fruits  and 
vegetables  and  of  improving  the  diets  of  large  groups  of  civilians  by  malcing  it 
possible  for  them  to  have  foods  of  high  nutritive  value  throughout  the  year. 

This  program  also  supplements  price  support  activities  of  the  Office  of  Distri- 
bution by  providing  effective  outlets  which  do  not  interfere  with  normal  channels 
of  trade.     Corollary  to  this  activity  is  the  effective  utilization  of  foods  in 
local  abundance,  including  victory  garden  produce,  without  direct  purchase  or 
diversion  by  the  Office  of  Distribution- 

Cooperation  with  Other  .tigencies 

The  development  and  operation  of  adeouate  national,   State,,  and  local  community 
food  preservation  programs  reouire  close  cooperation  with  a  number  of  federal 
and  state  agencies.    On  this  subject  the  following  statement,  contained  in  the 
report  of  the  Committee  on  Community.  Canning  Centers  which  was  adopted  by  the 
Extension  Seinrice  Conference  on  Home  Food  Preservation  held  in  Chicago,  Illinois, 
January  I3-I5,  15^^,  and  endorsed  at  the  National  Community  Food  Preservation 
Conference  held  in  Peoria  and  Pekin,  Illinois,  January  17-28,  19^,   is  pertinent: 
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"In  order  to  make  their  maximam  contribution  to  the  uar  food  program,  the  Com- 
mittee feels  that  all  agencies ■•• should  assist  in  the  organization  and  develop- 
ment of  community  food  preservation  programs  wherever  there  is  clearly  a  local 
need  for  and  interest  in  such  a  program.     Generally,  there  is  a  need  for  a 
definite  plan  of  interagency  coordination  in  this  field,  for  a  comprehensive 
training  program,  for  consistency  of  educational  materials-...,  and  for  systematic 
planning  and  chs,nneling  of  progrejn  operation  to  and  from  interested  communities-" 

In  working  with  other  agencies,  recognition  must  "be  given  to  their  interests  and 
respective  areas  of  responsibility  and  it  must  he  horn  in  mind  that  our  activitie 
should  supplement  and  not  supplant  those  of  other  agencies. 

In  line  with  the  foregoing  statements,  regional  and  district  representatives  of 
the  Office  of  Distribution  should  examine  their  rela.tionships  with  all  interested 
agencies  and  groups-     ilhere  e.  working  relationship  has  not  been  established,  they 
should  t£ke  the  initiative  and  inform  such  agencies  and  groups  of  the  availability 
of  their  services,  and  if  feasible  encourage  cooperative  planning  to  meet  the 
total  needs  of  the  program - 

Washington  Office  Functions 

The  ,7ashington  responsibility  for  carrying  out  the  progrojn  within  this  Branch  shal3 
rest  with  the  School  Lrinch  and  Food  Preservation  Division-     The  f\inctions  of  that 
Division  in  this  connection  shall  be  as  follov/s; 

1-    Program  Formulation  —  The  School  Lunch  and  Food  Preservation  Division  will 
develop  program  policies,  standards,  and  procedures  in  close  collaboration 
with  the  Vfeshington  offices  of  other  agencies  and  organizations  interested 
in  Community  Food  Preservation  such  as  the  Extension  Service,  the  U-  S- 
Office  of  Education,   the  Farm  Security  Administration,   the  Bureau  of  Human 
Nutrition  and  Home  Economics,  the  National  Canners'  Association,  and  other 
national  organizations-     Field  contacts  with  the  Washington  offices  of  these 
agencies  will  therefore  be  made  only  through  the  School  Lunch  and  Food  Preser- 
vation Division- 

In  the  formulation  of  programs  and  procedures,  it  will  be  our  policy  to  submit 
them  to  regional  offices  for  review  and  comment  before  their  final  adoption. 

2'    Preparation  of  Technical  Information  —  The  School  L^Jnch  and  Food  Preservatic 
Division  will  develop  technical  material  to  be  used  by  the  Office  of  Distri- 
bution field  personnel  and  will  maice  such  material  available  to  other  interest- 
ed agencies  and  groups.     Such  material  shall  include  ojoerating  manuals,  plant 
layout  drawings,  equipment  installation  and  constiuction  drawings,  processing 
charts  and  procedures,  and  visual  aid  ma.terials-     It  will  be  the  policy  of 
this  Division  to  issue  only  such  ::naterial  as  ma,y  be  considered  "standard"  and 
acceptable  to  at  least  a  majority  of  the  other  interested  agencies,  and 
recognized  resea,rch  organiza-tions ,  aiid  tjiat  will  be  considered  as  representing 
the  policy  of  the  Department  in  the  technical  phases  covered.     In  view  of  this, 
no  deviation  from  such  material  shall  be  made  by  field  personnel  without 
clearance  with  the  Washington  office-     Technical  material  prepared  by  regional 
food  preservation  specialists  or  secured  from  sources  other  than  the  Civilian 
Food  Requirements  Branch  for  general  release  shall  also  be  cleared  with  this 
office. 
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In  assembling  data  for  the  preparation  of  technical  material,  it  will 
be  the  policy  for  members  of  the  Washington  staff  of  the  School  Lunch 
and  Food  Preservation  Division  to  mal:e  contacts  with  manufacturers, 
universities,  and  research  laboratories.    IThere  such  field  contacts 
are  made  the  regional  offices  concerned  will  be  advised- 

3-    Technical  Field  Service  —  Food  preservation  specialists  of  the 

School  Lunch  and  Food  Preservation  Division  will  continue  to  assist 
in  regional,  State,  and  local  training  conferences  and  provide  other 
technical  services  at  the  request  of  Office  of  Distribution  regional 
offices.     ".There  reouests  for  assistance  are  received  in  the  Washington 
office  from  other  agencies,  such  requests  will  be  referred  to  the 
appropriate  Office  of  Distribution  regional  offices.    IThile  the 
Washington  staff  is  anxious  to  be  of  maximum  service,  it  is  felt  that 
reouests  for  assistance  should  be  handled  insofar  as  possible  by 
regional  personnel . 

^.    Assistance  in  Sec"ij.ring  Supplies  of  Uew  Equipment  for  Community  Food 

Preservation  Centers  —  The  School  Lunch  and  Food  Preservation  Division 
will  continue  its  efforts  to  see  that  adeq'uate  supplies  of  equipment 
are  available  for  community  food  preservation  canters.    It  is  the 
responsibility  of  the  War  Food  Administration  to  act  as  "claimant  agency" 
before  the  War  Production  Board  to  secure  food  processing  eouipment  for 
all  centers  other  than  those  sponsored  by  educational  institutions, 
hospitals,  charitable  institutions,  and  governmental  agencies  where  food 
is  processed  solely  for  use  by  the  institution  or  agency- 

The  Division  will  maintain  liaison  with  manufacturers  in  an  effort  to 
see  that  equipment  is  produced  in  the  quantities  and  types,  and  within 
the  time  limits,  best  suited  to  the  needs     of      comm-unity  food  preser- 
vation.   It  is  expected  that  regional  and  district-  offices  will  secxire 
from  manufacturers  catalogs,  price  lists,  and  specif ica.tions  of  various 
items  of  eouipment  both  for  their  own  information  and  for  the„t  of  pro- 
gram sponsors.     In  their  contacts  with  manufacturers,  however,  field 
offices  should  be  careful  to  avoid  giving  the  impression  that  their 
products  are  being  endorsed  by  the  Office  of  Distribution  or  that  the 
Office  of  Distribution  is  reouesting  the  manufacture  of  equipment  or 
guaranteeing  its  sale- 

Office  of  Distribution  field  offices  should  ksep  in  close  touch  with 
eouipment  needs  end  r eouireraents  and  be  prepared  to  furnish  the 
Washington  office  with  such  data  to  be  used  in  presenting  annual 
requirements - 

5-    Preparation  of  Operating  Instructions  and  Procedures  —  From  time  to  time 
additional  Civilian  Food  P^nuirements  Branch  memoranda  will  be  issued  on 
specific  operating  procedures  and  policies-    iyiemoranda  sJready  released, 
or  in  process,  include: 


1.  Community  Food  Preservation  Program  (B-l) 

2.  Standards  for  Community  Food  Preservation  (3-2)   (To  be  supplemented) 
3*  New  Canning  Equipment  for  Community  Food  Preservation  Program  (B-3) 
H.  Organization  of  and  Participation  in  Regional,  State  and  Local  Train 

ing  Workshops 

5-  Commtmity  School  Lunch  Canring  Program  (B-^) 

6-  Belated  Programs  of  Other  /igencies 
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Regional  Office  Functions 

P.egional  Civilian  Food  Seouirements  Divisions  ^Yill  oe  responsi"ble  for  developing 
and  administering  this  program  in  the  field  in  accordance  with  policies  and 
instructions  issued  "by  the  Civilian  Food  Eeouirements  Branch.    In  the  present 
stage  of  program  developments  the  following  should  comprise  the  major  fmctions 
of  regional  divisions : 

1.  Analyze  existing  organization  and  facilities  for  community  food  preservation 
in  each  state  in  order  that  services  of  the  Office  of  Di strihution  may  "be 
directed  primarily  to  those  areas  not  adequately  serviced  "by  other  agencies 
and  to  problems  vhich  the  Office  of  DistrilDution  is  eouipped  to  solve. 

2.  Supervise  all  work  of  district  personnel  in  connection  with  community  food 
preservation • 

3'    Furnish,  at  the  request  of  district  offices,  or  of  State  and  local  organi- 
zations and  program  sponsors,  technical  assistance  and  information  in  con- 
nection with  the  estahlishment  and  operation  of  community  food  preservation 
centers  •     Advice  and  assistance  on  technice.1  matters  is  exclusively  a 
function  of  regional  offices  with  the  exception  of  such  services  as  they  laey 
delegate  to  Office  of  Distribution  personnel  in  district  offices. 

^-    iissist  in  and/ or  cosponsor  regional.  State,  or  local  training  workshops- 

5*    Sncourage  the  estahlishment  of  naster  training  units  in  educational 

institutions  in  states  ./here  programs  are  developed  to  the  extent  that  v;ould 
justify  such  vmits,  and  assist  in  planning  such  "units  and  in  training 
supervisors  responsiole  for  their  o-peration- 

6 •    Encourage  State  universities  and  other  agencies  to  conduct  spoilage  clinics 
and  research  activities  designed  to  improve  processing  methods  and  prevent 
food  losses  • 

7.  Review  all  agreements  between  the  Office  of  Distribution  and  sponsors  of 
school  lunch  cejining  programs  and  inspect  such  centers  when  necessary  for 
the  purpose  of  checking  on  compliance  with  terms  of  agreements. 

8.  Review  and  approve  all  applications   (Forms  VJPB-^lo)  for  priority  assistance 
in  connection  with  the  purchase  of  new  food  processing  eouipment. 

9-    Ifeintain  liaison  with  regional  offices  of  other  Federal  agencies  interested 
in  community'"  food  preservation,  and  with  Tfar  Production  Board  regional 
offices  on  matters  pertaining  to  priority  procedures  and  regulations  not 
cleared  through  the  ;7ashington  office. 
10-     'ilhere  appropriate,  and  in  cooperation  v/ith  the  regional  iiarketing  Reports 

Section,  prepare  and  release  to  field  offices  publicity  regarding  Office  of 
Distribution  activities  in  connection  with  community  food  preservation. 

This  memorand-um  supersedes  Branch  memorandum  Number  B-1 


Attachment 


(Attachment) 


District  Office  Functions 

In  carrying  out  the  objectives  and  policies  outlined  in  Branch  Memorandum  B-1, 
(Revised),  regional  offices  may  find  the  follo-jing  suggestions  helpful  in 
setting  up  the  functions  to  he  performed  hy  District  offices: 

1.  Maintain  liaison  with  all  interested  State  agencies,  organizations, 
universities,  and  program  sponsors  for  the  follOT/ing  pui^poses  : 

(a)    To  advise  them  of  services  and  information  avdilahle  through  the 

Office  of  Distrihution; 
(h)    To  keep  informed  of  developments  and  needs  of  the  program  and 

transmit  this  information  to  regional  offices; 
(c)    To  assist  in  the  negotiation  of  arrangements  for  and  administration 

of  the  school  lunch  indemnity  canning  program  or  other  related 

activities. 

2.  Maintain  liaison  with  commercial  organizations  such  as  State  Canners ' 
iissociations ,  and  with  agricultural  groups  and  committees,  concerned 
with  food  production  and  preservation. 

3«    Participate  in,  and  where  necessary  encourage  the  organization  of 
state  ejid  local  food  preservation  committees. 

Compile,  maintain,  and  analyze  information  regarding  community  food 
preservation  activities  within  the  district  —  with  particular  emphasis 
on  facilities  available  for  the  processing  of  Section  32  commodities  — 
and  transmit  this  information  to  regional  offices. 
5»    Under  the  direction  of  the  regional  office,  cosponsor,  assist  in  or 
attend  State  or  local  tra,ining  workshops. 

6.  Disseminate  information  regarding  availability  of  new  equipment  and 
review  and  approve  priority  applications. 

7.  Negotiate,  review  and  approve  school  lunch  canning  agreements,  and 
inspect  participating  centers. 

8.  Encourage  the  inauguration  of  community  food  preservation  centers  as 

an  adjunct  of  school  lunch  programs,  or  where  local  supplies  of  produce 
warrant  such  action. 

State  and  Local  Food  Preservation  Committees 

In  a  program  involving  the  combined  efforts  of  several  agencies  and  organi- 
zations, interagency  State  and  local  committees  are  often  the  best  means 
of  securing  necessary  cooperative  action-    Existing  committees  such  as 
the  State-wide  school  lunch  committees  or  the  State  Nutrition  Com^nittees 
may  be  in  a  position  to  include  community  food  preservation  among  their 
activities.    TThere  field  representatives  find  it  desirable  to  participate 
in  or  encourage  the  establishment  of  such  committees,  in  line  with  the 
policies  and  suggestions  outlined  in  the  preceding  pej-agraphs  of  this 
memorandum,  it  is  suggested  that  they  be  assigned  the  following  functions: 

(1)    Provide  plans  tjad  recommendations  in  keeping  with  the  needs  of  a 
given  State  or  community; 
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(2)  Assist  in  the  training  of  supervisory  personnel  to  operate  Commtmity 
Food  Preservation  centers;  if  possi^ole,  through  demonstration  projects; 

(3)  iiid  in  securing  appropriate  pulDlicitj?-  for  the  Conmunity  Food  Preser- 
vation Program; 

(U)    Keep  program  sponsors  supplied  with  current  information  on  food 
preservation  and  processing; 

(5)  Furnish  technical  guidance  and  direction  on  approved  food  preservation 
methods  and  techniques; 

(6)  Help  sponsors  to  select  types  of  equipment  and  facilities  "best  suited 
to  the  food  preservation  centers  under  consideration; 

(7)  lisXe  Joint  recommendations  to  respective  regional  and  Washington 
offices  regarding  needs  for  technical  service  and  information. 
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